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POLICY/ 
ENVIRONMENTAL 
CHANGES 
SHORT-TERM 
OUTCOMES 
INTERMEDIATE 
OUTCOMES 
LONG-TERM 
OUTCOME 
Increase and promote healthy food options in restaurants 
• Increase availability of healthier foods and beverages 
• Highlight healthier items on menus  
• Use posters, table tents, menu boards, certain designations, 
decals, nutrition information, or health claims to promote 
healthy items 
• Make the fruit and salad bar more attractive and visible 
Setting: community-at-large (restaurants) 
• More opportunity to purchase healthy foods choices 
• Increased recognition of healthier foods and beverages 
• More favorable attitude toward healthier products 
• Increased knowledge of nutritious food choices 
 
• Increased purchases of healthy food and beverages 
• Increased satisfaction with healthier menu items 
• Reduced consumption of unhealthy items 
 
• Healthier food and beverage consumption
POTENTIALLY 
LEADS TO 
IMPROVED HEALTH 
HEALTHY EATING STRATEGY #9: 
INCREASE AND PROMOTE HEALTHY FOOD OPTIONS 
IN RESTAURANTS 
Healthier foods make people feel better than unhealthy foods, and people are often more 
satisfied with healthy menu items than with regular menu items. Offering healthier items 
on restaurant menus and promoting those items increases the opportunity for healthier 
dining choices. 
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HEALTHY EATING STRATEGY #9: INCREASE AND PROMOTE 
HEALTHY FOOD OPTIONS IN RESTAURANTS (CONTINUED) 
Offering healthier items on restaurant menus and promoting those items increases 
the opportunity for customers to make healthier dining choices. Studies have found 
that with more availability of healthy choices, the demand for healthier items increases, 
although this effect was not consistently significant over time across studies. In addition, 
satisfaction with healthy menu items was significantly higher than satisfaction with regular 
menu items. Customers who patronized restaurants that promoted healthy options were  
found to recognize the healthier menu items and increase their consumption of these healthier 
items at the restaurant. 
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